There are a few things the Disney Files staff misses almost daily. (1) 
Early-morning meetings. (2) The silver-haired hilarity of “The Golden 
Girls.” (3) The grilled Caesar salad that recently left The Turf Club Bar 
and Grill menu at Disney’s Saratoga Springs Resort & Spa. We can now 
i &, pi E mr 4 ease the pain of No. 3, thanks to this official recipe from our friends in 
< D the Food and Beverage Department. It’s easy to make, and you don’t 
have to be a Roman general to enjoy it. (Oh, and if you're like us and 
miss “The Golden Girls,” note that the entire series is now available in a 
DVD set packaged in what appears to be Sophia’s beaded purse. Thank 
you, Walt Disney Studios Home Entertainment, for being a friend.) 


Serves: 4 


Dressing ingredients: 

1 egg yolk 

2 tablespoons Worcestershire sauce 
1 heaping teaspoon Dijon mustard 
2 tablespoons minced garlic 

2 teaspoons anchovy paste 

1 1/2 cups extra virgin olive oil 

1/2 cup grated Parmesan cheese 


Dressing steps: 

1. Combine egg yolk, Worcestershire, mustard, garlic and anchovy paste in a 
medium bowl. Slowly whisk in olive oil to thicken the mixture. Whisk in 
Parmesan cheese and then refrigerate for two hours. 

2. Shake or whisk chilled dressing before serving, and add salt and pepper to taste 

if desired. 


Salad ingredients: 

1 tablespoon minced garlic 

1/4 cup olive oil 

An approximately 18-inch baguette \ $ 
2 whole romaine lettuce hearts, washed and trimmed j / r 

2 lemons 

1 cup grated Parmesan cheese 


1. Combine garlic and olive oil in small bowl. 

2. Preheat large skillet over medium-high heat. 

3. Halve baguette horizontally (giving you two thinner pieces that are as long as ever) and then cut each half 
into two equal pieces. Brush bread with the garlic oil you created in step No. 1. Grill in the skillet, oiled side down, for 5-7 
minutes or until golden brown. Set aside. 

4. Cut romaine hearts in half lengthwise to make four portions. Lightly brush with garlic oil. 

5. Using the same skillet, increase to high heat and grill the romaine hearts, garlic-oil side down, for about two minutes until 
slightly charred. 

6. Meanwhile, cut lemons in half and lightly grill with the romaine. 

7. To serve, place a slice of baguette in serving bowl and fan a grilled romaine heart on top of the baguette. Drizzle your dressing 
over the romaine, add a grilled lemon half and sprinkle with Parmesan before finishing with salt and pepper to taste. 
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Editor’s note: Consuming raw eggs carries the slight risk of salmonella and other food-borne illnesses, none of which are much fun. 
To reduce the risk, use only fresh, clean, properly refrigerated eggs with intact shells, and avoid contact between the yolks or whites 
and the shell once you crack the egg. 
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